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Washington, D.C. 20231 
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ATTACHMENT A 

Clean Replaceme nt/New Claims fenfire set of pending claims) 
Following herewith is a clean copy of the entire set of pending claims. 

1 . (amended) A conveying arrangement for conveying foodstuffs including a conveying 
surface for conveying a foodstuff, characterized by a decontamination arrangement 
comprising a first cleaner which comprises a sprayer and is adapted to mechanically 
remove food debris from the conveying surface, and a second cleaner, downstream of 
the first cleaner, for subjecting said surface to ultraviolet irradiation. 

2. A conveying arrangement according to claim 1 in which the conveying means is 
a belt. 

3. (amended) A conveying arrangement according to claim 1 in which the first cleaner 
includes one or more of brushes and scrapers. 

4. A conveying arrangement according to claim 3 in which the first cleaner 
comprises a rinse/clean unit having means for directing liquid onto the conveying 
surface and a brush or scraper such as a rotating brush roller for acting on the 
conveying surface wetted by the liquid. 

5. (amended) A conveying arrangement according to claim 1 in which the second 
cleaner applies UV radiation right across the conveying surface at a power of at least 2 
W/m 2 . 

6. (amended) A conveying arrangement according to claim 1 in which said first cleaner 
and/or said second cleaner acts on the conveying surface at a flexure thereof. 

7. (amended) A conveying arrangement according to claim 1 comprising a detection unit 
positioned adjacent the conveying surface downstream of at least the first cleaner, to 
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detect the presence of any residual matter on the conveying surface after the action of 
said cleaner. 

8. (amended) Food processing apparatus comprising a conveying arrangement 
according to claim 1. 

9. (amended) A decontamination arrangement comprising first and second cleaners as 
specified in claim 1 , adapted for fitting to an existing foodstuff conveying arrangement. 

10. A decontamination arrangement according to claim 9 which includes a liquid 
containment chamber with entry and exit openings for the conveyor. 

1 1 . (amended) A method of adapting a conveyor system by adding to it a 
decontamination arrangement to form a conveyor arrangement as defined in claim 1 . 

12. A method of decontaminating a conveying surface of a foodstuff conveyor, 
comprising a first step of mechanically removing debris from the conveying surface by a 
process comprising spraying, and a second step of subjecting said surface to ultraviolet 
irradiation. 

13. A method according to claim 12 in which the first step includes one or more of 
brushing and scraping of the conveying surface. 

14. (amended) A method according to claim 12 further comprising monitoring the 
cleanliness of the conveyor surface downstream of at least the first step. 

15. A method according to claim 14 comprising modifying, preferably automatically, 
the first and/or second cleaning steps in dependence on said monitored cleanliness of 
the conveyor surface. 
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ATTACHMENT B 

Marked Up Replacement Claims 

Following herewith is a marked up copy of each rewritten claim together with all other 
pending claims. 

1 . (amended) A conveying arrangement for conveying foodstuffs including a conveying 
surface for conveying a foodstuff, charact e r i sod characterized by a decontamination 
arrangement comprising a first cleaner which comprises a sprayer and is adapted to 
mechanically remove food debris from the conveying surface, and a second cleaner, 
downstream of the first cleaner, for subjecting said surface to ultraviolet irradiation. 

2. A conveying arrangement according to claim 1 in which the conveying means is 
a belt. 

3. (amended) A conveying arrangement according to claim 1 o^2-in which the first 
cleaner includes one or more of brushes and scrapers. 

4. A conveying arrangement according to claim 3 in which the first cleaner 
comprises a rinse/clean unit having means for directing liquid onto the conveying 
surface and a brush or scraper such as a rotating brush roller for acting on the 
conveying surface wetted by the liquid. 

5. (amended) A conveying arrangement according to any on e of the proc o ding claims J, 
in which the second cleaner applies UV radiation right across the conveying surface at a 
power of at least 2 W/m 2 . 

6. (amended) A conveying arrangement according to any on o of the proc o ding -claims A 
in which said first cleaner and/or said second cleaner acts on the conveying surface at a 
flexure thereof. 
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7. (amended) A conveying arrangement according to an y ono of t he pr o c o d i ng claims 1 
comprising a detection unit positioned adjacent the conveying surface downstream of at 
least the first cleaner, to detect the presence of any residual matter on the conveying 
surface after the action of said cleaner. 

8. (amended) Food processing apparatus comprising a conveying arrangement 
according to anyone of claims 14e-^. 

9. (amended) A decontamination arrangement comprising first and second cleaners as 
specified in any ono of claims 14e^, adapted for fitting to an existing foodstuff 
conveying arrangement. 

10. A decontamination arrangement according to claim 9 which includes a liquid 
containment chamber with entry and exit openings for the conveyor. 

1 1 . (amended) A method of adapting a conveyor system by adding to it a 
decontamination arrangement to form a conveyor arrangement as defined in any ono of 
claims 14e-7. 

12. A method of decontaminating a conveying surface of a foodstuff conveyor, 
comprising a first step of mechanically removing debris from the conveying surface by a 
process comprising spraying, and a second step of subjecting said surface to ultraviolet 
irradiation. 

13. A method according to claim 12 in which the first step includes one or more of 
brushing and scraping of the conveying surface. 

14. (amended) A method according to claim 12 o^43-further comprising monitoring the 
cleanliness of the conveyor surface downstream of at least the first step. 
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15. A method according to claim 14 comprising modifying, preferably automatically, 
the first and/or second cleaning steps in dependence on said monitored cleanliness of 
the conveyor surface. 
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SUBSTRATE CONVEYORS 



FIELD OF THE INVENTION 

This invention relates to apparatus and methods for 
conveying substrates, particularly but not exclusively 
food. It relates to conveyors that are self -cleaning in 
that they present a freshly cleaned, decontaminated bed 
surface to the substrate to be conveyed. 

BACKGROUND OF THE INVENTION 

The use of conveyors, especially of the continuous 
belt type, for moving substrates through high throughput 
manufacturing units is well established. In the food 
industry, any contact between an item of food and any 
equipment surface, especially the conveyor, is a potential 
source of microbial contamination of the food. 
Furthermore contaminants on the surface of the food can be 
transferred to equipment leading to cross contamination of 
subsequent items. The nature of continuous belt conveyors 
tends to increase the risk of cross contamination, which 
is of particular concern in the food industry as it can 
lead to reduced shelf life of the contaminated food item, 
or even to food poisoning. 

Conveyors can be wholly or partly enclosed within a 
decontaminating unit, for example as described in 
W094/24875 (which is incorporated herein by reference) in 
which a plurality of UV sources are distributed around the 
walls of a tunnel and directed radially inwardly towards 
the centre of the cavity through which the substrate is 
conveyed. The equipment effectively decontaminates the 
conveyor and the substrate on the conveyor at the same 
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time; although this simultaneous action is often highly 
desirable from the point of view of food hygiene, it is 
not universally permitted. Further, in use such equipment 
can occupy large areas of factory floor, partly because 
the requirement for ensuring operator safety often entails 
providing additional features. 

Such equipment is effective in minimising the effect 
of cross contamination between belt and substrate, 
provided especially that the conveyor belt is apertured or 
UV transmissive . If the belt is neither apertured nor UV 
transmissive, decontamination of the underside of the belt 
can be less effective. Even with belts that are 
substantially apertured, such as conveyors with belts of 
interlocking metal or plastic mesh, some contamination can 
build up in small crevices that are inevitably present in 
practice, particularly at the flexible nodes of the mesh. 

SUMMARY OF THE INVENTION 

The present invention provides in one aspect a method 
of decontaminating a conveying surface of a conveying 
means comprising a first step of mechanically removing 
debris, e.g. by one or more of spraying, brushing and 
scraping; and a second step of subjecting at least 
substantially all of said surface to UV irradiation. The 
conveying surface of the conveying means may comprise 
surface portions of a belt, roller, chain, screw auger or 
even a food casing such as a sausage skin (which may be 
used to convey food through a smokehouse or cooker) . 

There may be a third step of automatically monitoring 
the cleanliness of the cleaned surface, e.g. by 
irradiating with suitable radiation and monitoring 



WO 01/1 1993 PCT/GB00/03175 

3 

fluorescence due to contaminants. 

Preferably, the radiation used in the second step 
falls essentially exclusively within the wavelength range 
220-300 nm. 

Preferably the power is at least 2W/m 2 , more 
preferably at least 5W/m 2 . The clearance between said 
surface and the surface of the nearest source of UV 
radiation is preferably less than 50 mm, more preferably 
less than 4 0 mm, and even more preferably between 2 5 and 
35 mm. If the conveying means is one having a cyclic path 
including a return run, that is at a stage of the cycle 
when the direction of movement of the surface is opposite 
to the direction of conveying, then preferably the method 
is applied during the return run. If the conveying 
surface is provided by means having a reverse surface {as 
is the case with a belt or chain conveyor) , then 
preferably, the method is applied to both the conveying 
and reverse surfaces, preferably at substantially the same 
time. If the conveying surface is displaced by means of 
drive and/or guide rollers, least part of the radiation is 
preferably directed to either the initial contact point 
between the surface and a drive or guide roller, or to the 
final contact point between the surface and a drive or 
guide roller, or to both said contact points. 

At least part of the radiation is preferably applied 
to a conveying surface while a reverse surface is in 
contact with a drive roller or a guide roller, especially 
at a flexure of the conveying surface. This is a 
particularly preferred way of decontaminating a surface 
provided by a web of interlocking metal or plastic mesh 
because the mesh opens slightly as it moves around the 
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roller circumf erentially . This opening of the mesh allows 
radiation to reach into the crevices at the nodes of the 
mesh that are otherwise occluded. 

The UV irradiation can be used to greatest effect if 
it is applied to a surface free of gross debris, such as 
particles of food. Therefore, irradiation is preceded by 
an operation intended to remove such debris, for example 
by directing jets or sprays of suitable fluid onto the 
surface. The term "suitable fluid" is to be understood to 
mean a fluid suitable for the material of the conveying 
means as well as the substrate conveyed, and as such 
includes water and water containing cleaning aids such as 
detergents and other surfactants. With debris from some 
foodstuffs, for example sugars from fruit or fat from 
meat, it may be desirable to use heated water, at or above 
about 65°C, to facilitate removal of the debris. In some 
circumstances, steam or super-heated steam may be 
considered suitable fluids or sources thereof. 

Debris may alternatively or additionally be removed 
from the surface by brushing or scraping. 

The preliminary cleaning will do a better job the 
more vigorous the regime, i.e. hot instead of cold, 
surfactant and water rather than just water, brushing and 
spraying rather than either spraying or brushing. 

The UV will do a better job the higher the energy, 
i.e. 5W/m2 as opposed to 2W/m2 and a longer rather than 
shorter dwell time. 

However the synergism comes in the combined effect. 
Washing alone will not sterilise the belt although it can 
make it very clean. UV alone will not sterilise the belt 
- the reason being that the UV has minimal penetration 
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capability irrespective of energy level - what you will 
get is a sterile belt where there is no debris and a 
sterile surface to the debris where there is debris. 
However the moment the surface of the debris is disturbed, 
e.g. product falling on or across it, the sterile surface 
is moved exposing unsterile debris below. It needs 
effective cleaning and UV treatment to create a sterile, 
clean belt. 

Since any liquid that remains on the surface after 
spraying is likely to absorb at least some of the UV 
during irradiation, which will tend to reduce the efficacy 
of decontamination of the surface, it may be desirable to 
include in the apparatus a means of removing excess 
liquid. 

The number of jets, sprays, brushing and scraping 
implements and excess liquid removal means is dependent on 
the size and travel speed of the conveyor system with 
larger and faster systems requiring a greater number. In 
a preferred embodiment, a conveyor according to the 
present invention comprises a suitably supported belt, 
means for removing debris from at least one surface of the 
belt, and one or a plurality of UV sources arranged to 
irradiate said surface. The means for removing debris and 
the UV sources are located so as to be able to act on the 
belt during the return run of the belt. The means for 
removing debris may comprise one or a plurality of means 
for directing pressurised liquid onto the surface of the 
belt. The means for removing debris may comprise, or 
preferably may further comprise, means for scraping or 
wiping the surface of the belt. The means for removing 
debris may comprise a rinse/clean unit, comprising a water 
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spray assembly and a pair of counter rotating brush 
assemblies . 

Alternatively or additionally there may be at least 
one means for directing pressurised liquid onto the 
surface of a belt located so as to direct the liquid onto 
the surface of the belt at a flexure of the belt. 

Optionally, means for removing excess liquid from 
either or both belt surfaces are located between the 
rinse/clean unit and the UV sources . 

In large conveyor systems or systems with fast moving 
conveying surfaces, there may be provided means for 
removing debris and/or means for directing pressurised 
liquid and/or means for removing excess of liquid at a 
plurality of points around the system. This might include 
for example two or more rinse/clean units of the kind 
mentioned above. They may share a common liquid 
containment chamber. The UV sources are preferably 
provided as one or a plurality of arrays of UV lamps, each 
said array being directed to irradiate a conveying 
surface. Preferably, if the conveyor has conveying and 
reverse surfaces, the arrays of UV lamps are arranged in 
pairs (the term "bank" is used hereinafter to refer to a 
pair of arrays) such that the conveying and reverse 
surfaces are irradiated at substantially the same time. 
Preferably, one pair of said arrays is located directly 
upstream of a drive or guide roller such that at least 
part of the radiation from the UV lamps of said pair of 
arrays is directed to the initial contact point between a 
surface of the belt and said drive or guide roller. 
Preferably, one pair of said arrays, or more preferably a 
second pair of said arrays, is located directly downstream 
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of a drive or guide roller such that at least part of the 
radiation from the UV lamps of said pair of arrays is 
directed to the final contact point between a surface of 
the belt and said drive or guide roller. 

The number of banks of lamps provided will depend on 
the size and rotation speed of the conveyor system. 
Larger and/or faster rotating systems will require more 
banks of lamps in order to decontaminate the conveyor 
system thoroughly. 

The arrangement of UV lamps in an array is usually 
linear, although curved or curvilinear arrays are also 
contemplated within the invention, especially for 
providing irradiation at a flexure of the conveyor 
surface . 

Alternatively or additionally there may be at least 
one array arranged so as to irradiate a conveying surface 
of the conveyor while a reverse surface is in contact with 
the circumferential surface of a drive roller or a guide 
roller, especially at a flexure of the conveyor. With a 
belt of interlocking mesh, this positioning is intended to 
allow the radiation to pass between the elements of the 
interlocking material of the belt . 

In preferred embodiments, there is further provided a 
detection unit for detecting the level of cleanliness of 
the conveying surface of the conveyor system. This 
detection method preferably uses- UV light, preferably in 
the range 280-395nm. Organic matter remaining on the 
surface will fluoresce in the UV light and this 
fluorescence can be detected by the detection unit. In 
the preferred detection unit, unacceptably high levels of 
fluorescence trigger a response which may be an audio or 
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visual warning to warn the user that the cleaning is 
insufficient. Ideally this event should be automatically 
logged. Alternatively or additionally, additional or 
special cleaning steps including extra spraying, increased 
spray temperature and additional UV energy may be 
automatically or manually initiated in response to 
unacceptable levels of organic matter fluorescence. 

Another aspect of the invention is conveying 
apparatus comprising the above-mentioned means. 

A further aspect is a method of modifying a conveyor 
system by the addition of means as specified above. 

A further aspect of the invention provides a conveyor 
belt surface decontaminating unit, comprising an array of 
UV lamps arranged on a stand. Preferably, the height of 
the array and the angle of the array are both adjustable 
so that the unit may be located into an existing conveying 
means or conveyor so as to irradiate a surface of a belt 
of said existing conveying means or conveyor. Such a unit 
may also comprise debris- removing means of any kind 
specified herein, e.g. a clean/rinse unit, so that the 
entire assembly can be retrofitted to an existing 
conveyor . 

A further aspect of the invention provides a conveyor 
belt decontaminating unit, comprising a bank of UV sources 
arranged on a stand, the bank comprising a first array of 
UV lamps and a second array of UV lamps, the stand 
supporting the first and second arrays of UV lamps such 
that the said first array is held substantially parallel 
to the said second array, the relative positions of the 
first and second arrays defining an aperture or slit 
between the first and second arrays suitable for receiving 
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the conveying element (eg. a belt or an array of chains) 
of a conveyor. In an embodiment, the vertical height of 
the slit defined by the arrays is adjustable to 
accommodate a variety of thicknesses of element, and to 
allow a suitable clearance between each surface of the 
element and the surface of the respectively nearest UV 
lamp when in use. The term "suitable clearance" is to be 
understood to mean a clearance that allows free passage of 
the element between the two arrays and also allows 
adequate UV irradiation to reach the element, and as such 
will vary according to the circumstances; but is usually 
less than 50 mm, preferably less than 40 mm, more 
preferably between 25 and 35 mm. 

Some embodiments of the invention will now be 
described with reference to the drawings . 

BRIEF DESCRIPTION OF THE DRAWINGS 
In the drawings : 

Figure 1 shows schematically a side elevation of a 
preferred conveyor according to the present invention; 

Figure 2 shows an alternative location for a liquid 
dispenser, positioned to direct pressurised liquid onto a 
belt at a flexure of the belt; 

Figure_3_shows an alternative arrangement of arrays 
of UV lamps around a flexure of the belt, and 

Figure ^ shows an alternative arrangement with double 
rinse/clean units. 

DETAILED DESCRIPTION OF PREFERRED EMBODIMENTS 

Referring first to Figure 1: a conveyor embodying the 
present invention comprises continuous belt 10 having an 
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upper (or conveying) surface 12 and an under (or non- 
conveying) surface 15, supported on guide rollers 20, 30, 
40, 50, 60 and drive roller 70. It will be appreciated 
that the number, position, and nature (drive or guide) of 
the rollers is not crucial for the invention; they are 
shown as herein for illustration and not restriction. 

Belt 10 may be of solid construction, preferably 
being made from UV receptive or even UV transmissive 
material to improve cleaning at surface non-uniformities. 
Additionally or alternatively it may be apertured, for 
example it may be made of interlocking steel or plastic 
mesh. 

Drive roller 70 drives continuous belt 10 in the 
conveying direction shown by arrow A, that is in an anti- 
clockwise direction in Figure 1 as viewed. Drive roller 70 
and guide roller 20, which support belt 10 while 
conveying, are supported by conveyor frame 80. The 
corresponding guide rollers 40, 50 support the belt 10 on 
the return {or non- conveying) run 165 and are supported on 
conveyor frame 90. Substrate is deposited on belt 10 at 
point 100 and is conveyed in the direction of arrow A to 
point 110 where it dismounts. Usually, there will be 
transfer of micro-organisms from the contact between the 
substrate and belt 10, some of which will remain on upper 
surface 12 of belt 10 when the substrate dismounts, 
accompanied occasionally by other debris. With 
conventional conveyors, repeated cycles of belt 10 during 
work shifts can lead to the accumulation of high levels of 
micro-organisms and accumulation of debris. 

Belt 10 continues around guide roller 3 0 and enters 
rinse/clean unit 120. Rinse/clean unit 120 comprises 
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liquid dispensing means 130, 140, and counter-rotating 
brush rollers 150, 160. These are housed in a liquid 
containment chamber 124 with narrow openings for passage 
of the belt and a drain (not shown) for collection of run- 
off liquid and removed debris. The liquid dispensing 
means are preferably spray bars, i.e. a series of nozzle 
openings distributed along a conduit for pressurised 
liquid extending across the conveyor. Belt 10 first 
encounters a fine spray of suitable liquid from liquid 
dispensers 130, 140. If the debris is likely to contain 
"sticky" materials, for example sugars from fruits or fat 
from meat, it can be desirable to use heated water. A 
minimum temperature of about 65 °C has been found to be 
effective. The wetted belt 10 next encounters counter 
rotating brushes 150, 160 which remove the gross debris. 

The arrangement of rinse/clean unit 120 shown 
schematically in Figure 1 is preferred when the material 
of belt 10 is interlocked, sectional, open grid or mesh, 
as it is recommended that both surfaces 12, 15 are 
cleaned. If belt 10 is of solid construction, under- 
surface spray 14 0 and its corresponding cleaning brush 160 
can be omitted. 

As shown in Figure 2, suitable liquid may be directed 
from dispensing means 13 5 onto belt 10 as it moves 
circumf erentially around guide roller 30, for example; 
that is, the liquid is directed at flexure 35. This 
arrangement facilitates movement of suitable liquid 
between the elements of a belt made of interlocking 
material, which assists removal of debris. 

Water (or other suitable liquid, as appropriate) 
drips from belt 10 as it moves between rinse/clean unit 
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120 and point 170 of return run 165 into drainage channel 
180 and is directed to a suitable drainage point. Drying 
means, eg using a fan 185 to direct a stream of air (which 
may be heated) onto the surface of the belts via dryer 
nozzles 187, may be located after rinse/clean unit 120. 
The drying means help to ensure the removal of any 
remaining liquid from the surfaces of the belt, which 
might otherwise reduce the efficacy of UV decontamination 
by preventing adequate radiation from reaching the belt's 
surface . 

As belt 10 moves between point 170 and point of 
contact 190 between roller 50 and belt 10, it receives UV 
irradiation from a plurality of UV lamps 210 in first 
irradiation bank 200. First irradiation bank 200 comprises 
an upper array 202 and a lower array 205 of UV lamps 210 
arranged to irradiate both surfaces 12, 15 of belt 10 
simultaneously. The clearance between either surface 12, 
15 and the surface of the nearest of the UV lamps 210 need 
be no more than 30mm, a distance found in trials to be 
effective in terms of cost and microbial reduction. 

If belt 10 is made of interlocking material, or is 
moving faster than about 10 metres per minute, a second 
irradiation bank 220 located between rollers 50, 60 is 
sometimes desirable to ensure that sufficient irradiation 
passes between the interlocking material of belt 10 as it 
opens up around the circumference of roller 50 and/or to 
ensure sufficient exposure to UV to achieve sterility. 
Belt 10 now passes over roller 60 to roller 70 where the 
cycle repeats . 

Irradiation banks 200, 22 0 may be supported on 
conveyor frame 90, or either or both may be supported on 
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free-standing stands. 

Figure 3 shows an alternative arrangement of UV 
arrays in the region around roller 50 that is especially- 
suitable when the belt is made of interlocking material . 
Arrays 2 02 and 22 5 are arranged, as before, to direct 
irradiation to the inner surface 15 of belt 10. Array 240 
is arranged to irradiate the outer surface 12, especially 
at the flexure of the belt when the radiation can pass 
more easily between the elements of the mesh. Array 24 0 
may be supported on or by conveyor frame 90, or it may be 
mounted on a suitably positioned free-standing stand. 

Figure 4 shows a particularly preferred version with 
more than one clean/rinse unit. Inside the liquid 
containment chamber 124 two sets of sprayers/brush rollers 
are provided, indicated by reference numbers as above 
supplemented with a, b for the first and second sets 
respectively. 

Referring again to Fig. 1, sensor units 165,166 are 
shown for detecting residual organic material on the 
conveyor after the rinse/clean stage. These can be 
combined UV emitter/sensor units which are known in 
themselves. They may be positioned at Y to monitor the 
performance of the rinse/clean arrangement, and/ or at X to 
monitor the performance of the entire cleaning system. 
Preferably this monitoring is continuous, with its output 
being logged by a control processor provided as part of 
the arrangement. It is particularly preferred that this 
processor is programmed and connected to modify the 
cleaning regime in dependence on the detected level at 
residues on the conveyor surface, e.g. to initiate or 
increase the action of the mechanical cleaner (e.g. by any 



WO 01/11993 



PCT/G BOO/031 75 



14 

of more forceful of more rigid brushing, increased liquid 
spray force or temperature) in response to an increase in 
detected contaminants, either progressively or in response 
to a present contamination limit being reached. 
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1. A conveying arrangement for conveying foodstuffs 
including a conveying surface for conveying a foodstuff, 
characterised by a decontamination arrangement comprising 
a first cleaner which comprises a sprayer and is. adapted 
to mechanically remove food debris from the conveying 
surface,- and a second cleaner, downstream of the first, 

£ for subjecting said surface to ultraviolet irradiation. 

5*1 

Q 

Jj 2 - A conveying arrangement according to claim 1 in 

STf which the conveying means is a belt. 

H 

J-| 3 . A conveying arrangement according to claim 1 or 

jjt 2 in which the first cleaner includes ..one qr : more- of 

n'j brushes and scrapers. 

3 

4. A conveying arrangement according to claim 3 in 
which the first cleaner comprises a rinse/ clean unit 
having means for directing liquid onto the conveying 
surface and a brush or scraper such as a rotating brush 
roller for acting on the conveying surface wetted by the 
liquid. 

5. A conveying arrangement according to any one of 
the preceding claims in which the second cleaner applies 
UV radiation right across the conveying surface at a power 
of at least 2 W/m*. 

6. a conveying arrangement according to any one of 
the preceding claims in which said first cleaner and/or 
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said second cleaner acts on the conveying surface at a 
flexure thereof. 

7. A conveying arrangement according to any one of 
the preceding claims comprising a detection unit 
positioned adjacent the conveying surface downstream of at 
least the first cleaner, to detect the presence of any- 
residual matter on the conveying surface after the- action 
of said cleaner. 

Ct 

8. Food processing apparatus comprising a conveying 
i>| arrangement according to any one of claims 1 to 7. 

y f; 

H ■ 

% '4 9 • A decontamination arrangement comprising first 

Q second cleaners as specified in~.ajjy r otf -claima . ; 1 ^toV 

r|j 1 > adapted for fitting to an existing foodstuff conveying 

flf: arrangement . 

ru 

10. A decontamination arrangement according to claim 
9 which includes a liquid containment chamber with entry 
and exit openings for the conveyor. 

11. A method of adapting a conveyor system by adding 
to it a decontamination arrangement to form a conveyor 
arrangement as defined in any one of claims 1 to 7 . 

12. A method of decontaminating a conveying surface 
of a foodstuff conveyor, comprising a first step of 
mechanically removing debris from the conveying surface by 
a process comprising spraying, and a second step of 
subjecting said surface to ultraviolet irradiation. 

AMENDED SHEET 



26-10-2001 

. 26. OCT. 2001 1 6:0 1 MEWBURN ELLIS 



GB000317; 
NO. 3584 P. 6/6 



17 



13 . A method according to claim 12 in which the 
first step includes one or more of brushing and scraping 
of the conveying surface. 

14. A method according to claim 12 or 13 further 
comprising monitoring the cleanliness of the conveyor 
surface downstream of at least the first step. 

15. A method according to claim 14 comprising 
modifying, preferably automatically, the first and/or 
second cleaning steps in dependence -on said monitored 
cleanliness of the conveyor surface. " 



AMENDED SHEET 

i n /mn i ir.rn C_~.£ -CO! D DTIC 



(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT) 



(19) World Intellectual Property Organization 

International Bureau 

(43) International Publication Date 
22 February 2001 (22.02.2001) 




PCT 



(10) International Publication Number 

WO 01/11993 Al 



Q 



(51) International Patent Classification 7 : A23L 3/00, 

B65G 45/10, 45/22, 45/24, A61L 2/10 

(21) International Application Number: PCT/GBOO/03175 

(22) International Filing Date: 17 August 2000 (17.08.2000) 

(25) Filing Language: English 

(26) Publication Language: English 



(30) Priority Data: 

9919477.1 



17 August 1999 (17.08.1999) GB 



(71) Applicant and 

(72) Inventor: NEWMAN, Paul, Bernard [GB/GB]; North- 
cote House, Northlew, Okehampton, Devon EX20 3BT 
(GB). 

(74) Agents: STUART, Ian et al.; Mewburn Ellis, York House, 
23 Kingsway, London WC2B 6HP (GB). 

(81) Designated States (national): AE, AG, AL, AM, AT, AU, 

AZ, BA, BB, BG, BR, BY, BZ, CA, CH, CN, CR, CU, CZ, 



DE, DK, DM, DZ, EE, ES, FI, GB, GD, GE, GH, GM, HR, 
HU, ID, IL, IN. IS, JP, KE, KG, KP, KR, KZ, LC, LK, LR, 
LS, LT, LU, LV, MA, MD, MG, MK, MN, MW, MX, MZ, 
NO, NZ, PL, PT, RO, RU. SD, SE, SG, SI, SK, SL, TJ, TM, 
TR, TT, TZ, UA, UG, US, UZ, VN, YU, ZA, ZW. 

(84) Designated States (regional): ARIPO patent (GH, GM, 
KE, LS, MW, MZ, SD, SL, SZ, TZ, UG, ZW), Eurasian 
patent (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM). European 
patent (AT, BE, CH, CY, DE, DK, ES, FI, FR, GB. GR, IE, 
IT, LU, MC, NL, PT, SE), OAPI patent (BF, BJ, CF, CG, 
CI, CM, GA, GN, GW, ML, MR, NE, SN, TD, TG). 

Published: 

— With international search report. 

— Before the expiration of the time limit for amending the 
claims and to be republished in the event of receipt of 
amendments. 

For two-letter codes and other abbreviations, refer to the "Guid- 
ance Notes on Codes and Abbreviations" appearing at ti 
ning of each regular issue of the PCT Gazette. 




~~ — (57) Abstract: The application describes conveyors suitable for use e.g. in food processing apparatus, with particular procedures 
and arrangements for decontaminating the surface (12) of the conveyor (10). The conveyor surface is subject first to a mechanical 
cleaning e.g. by spraying of liquid followed by brushing in a rinse/clean unit (120). This displaces gross debris from the conveyor 

Q surface. In a second step the surface is subjected to UV irradiation to sterilise the cleaned surface. This UV irradiation may be by 



means of banks (200) of UV lamps between which the conveyor passes. Detectors (165, 166) for residual organic material may be 
used to monitor the cleanliness of the surface. 



IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 

Patent 

In re patent application of: NEWMAN 

Serial No.: 10/049,677 Examiner: Unassigned 

Filed: February 15, 2002 Art Unit: Unassigned 

For: SUBSTRATE CONVEYORS Atty. Docket #: 

P07534US00/RFH 

CHANGE OF CORRESPONDENCE ADDRESS 
CUSTOMER NUMBER DESIGNATION 



Honorable Commissioner for Patents 
Washington, D.C. 
S I R: 



Henceforth, please change the correspondence address of the above 
identified application to the correspondence address associated with the CUSTOMER 
NUMBER identified below, or to the (same) correspondence address shown below if 
the Customer Number designation cannot be used. 



CUSTOMER NUMBER 
00881 



LARSON & TAYLOR, PLC or 
Transpotomac Plaza 
1199 North Fairfax Street 
Suite 900 

Alexandria, VA 22314 

In addition, please also appoint the practitioners (of LARSON & TAYLOR, 
PLC) associated with this Customer Number to prosecute this application and to 
transact all business in the Patent and Trademark Office connected therewith. 

If there is any problem in changing the correspondence, please contact the 
undersigned immediately by telephone at 703-739-4900. 




Date: May 22, 2002 

Registration No.: 24,082 
LARSON & TAYLOR, PLC • 1 199 North Fairfax St. • Suite 900 • Alexandria, VA 22314 



rtfi 



" —d MM S*> Mtonnoy'* aocktt JO: 

Aa • bolou mm4 i««*or, I ftera*, *vt^t ,t*« P07534US00 
«• Pft eHiee <wl cHJtartip -»< .. tUUtf keto. odfocanc to ay r«— . . 

,-vV "t *" * r,a,n " 1 ' ••<« CW »>T«n*c« tiitoo* bcto»> w «. ortair-J. first ~4 >o?r,t 

Of plural rw« Nt U»iri Ulou> of llM MAfrct rAttor Ale* t< eU»«d »r«J for *fc* • pec** Js «M*« on the 

entitle* SutxsTrate Cogyggorg 



tr«*mt»» 



, the cpoclf Uatf on 



fcKodt __ 1. •tucked Kemo. 
•> 

(e O.s. %vllc.tlw serial «o. . 

art (If afftieaUo) i 



_«ht<* %a* filed en 



JL »• International ApUeotton a*. PCT/CB00/O3175 
26-10.01 



_ lAftJk ur> filed co 3.7,08.00 



and (<f .fpUcoMO 



I hereby rtete t)wt I have revf aed. and uxWstwrf the cavtc^ti of the .fcova-irfcntH ?«d epeelficattm, i^tudtr* the eUl»». 

•* oaeodod ty any »«n*oH referred to roevo. 
1 K:U<*t«4r» ttw drty to drortexe .itforMifo* xMcb W -aterM to the tmtnti* of this toilet !<n »« accordance ~i :l 

57. code o» »e**-»l tcauUftona, I » S4<») 
I h^rtftf eUl« terejo^.orfty b-»cfiw wrier mi* 3S r IMtrf Watr, Cod*, f W of any <weli» ^{cti^u) Ut f >t*M of 

<<w*ntor-* ccrtt<<cote UtUtf Uk» ond hjv. also teewiftcd Mat ony focel»o application for pater* or ftrentof"* 

crttf.eat* aev..* • f-U.. <faxe before Uw «f *« ^i^fai « «M<* priority W clomrf; 

rrlor r«*I»1 Jgplieotlontt} MOtTUWAL WTUCHIOK IlkBrtJf-l.Eft <* MT«a» ShCEtX 

*a*cr bootry Voy/teMkVTar fried 

99X9477.1 GB . 17.0B.99 



htrrty elol- the WrKfit wider Tttte M. WW t-tw Code, S 120 or «r* Iktftod strtea eppti»ttor«:x> listed bet. w; <yrf 
Insofar « rlx w*>J«t obUCT of Ok* till. Of *i» opfrfiotlo. »* not diselostd Ilk «fco prirf t)r»;t*j state* .ppU-"'- ^ 



to* oo«nor prwtdVi by t|< flr»t por^ncA of Urtc 55, 
I^terJ.l h>lon«t)an « <t*fxnt4 U TltU 3T. Cot* of F«k 
of Um i prior >f|4fcet1oo a~) tke n»t~fv>l or rC| tmcrratf 



wnitod stotoo Dxfc, f 112. | «Wl»>)t th« dutr to . lottos* 

f - fci. ■ « » r » _ v .i.r ^, ^ & .... . ^ . 



reOcrol testations 1 t.S£t«> Wkfch occurred t>m«on the «t 



l-wrd). ( ttotTitHM. jmiotiom WMT»ria> at untcsca sen.) 



ng dxtc 



MKfcoVi <ot ser»i 



I koroor oppolnt the folia*** to proncwo axd tronxaot oil bu»$f»» In tke rottm ord Iradbdon Offfeo corrected U< roritki 



U»tter c CIUU-Z20B6 
ttorrdi mrr-Z273Z 



»oa» r. irirw. jr.-ztoez 

Wf IU«o C. J«t«»-?40J6 



Ooujfo* t. J»4»crr-?BS:8 
». «uren Sctnrtbiwrlja77 
Undo ». pot«ato-3£Z» 



tWotd I. Wov>ClC-^0t1 

Covin 4. e«o>l*»*r-$aez« 



DUect »U totepSonc colla to ; m ota) n^M. 

W*-«s« «U correspond**, to \S*lxm « ttiun, 727 4srd strooe sowtk, *rtlr«xxn, M ' ante: (wiWI. lets CW> «TZ-« 



» »«oreb ) r declare that »U stoteocnu Bada Wofn of or 
o««»«f ar* UUcYoi t» be true; fid ftrtjttr thtt th< 



oun InoHledpo »r« tro» and thot otl atotocnis b*0c on (ntoraat 



lhae suttiatntt «er* aade nit* the kroulctfao t)»t »,H\f ul f »lsa *t» [ttomts 

xtl *,*?y* S»n'f**lo to- lire- «r l^fscnont. or both, wxtar Section MCI of Tltlo to of the ttwtedj 5tat« 

Code and that mxh otutul fols. ototoamr* mry Jtopondka tNt watldfty of the application or any pafont lutued »hjtfe-»v. 

«»• »f s^e 




Mono of n,Ird " 




IcttTzensfcip 



'fc try 



low Off tecs of Uksaa. ( MYUK, 77T ZJrd Sxroct SeotJ., ArlWton, rHrTM* 2220Z 



United States Patent & Trademark Office 

Office of Initial Patent Examination — Scanning Division 




□ Page(s ) o f were not present 

for Scanning. (Document title) 



^LjScanned copy is best available. Pi,qV^>'c4ia^ Ol^^^j ™- ^ 



